
Pudding

10% gratuity applies to all groups of 6 and above. 10% surcharge applies on Sundays,  
15% on public holidays. Barons takes all efforts to accommodate guests’ dietary needs,  

however we cannot guarantee that our food will be allergen free.

FRIED APPLE PIE  
Caramelised apple, custard and vanilla ice cream 24

CHOCOLATE PIE  
Chocolate, bourbon and pecan pie 24

BANANA SPLIT  
Salted pretzel, chocolate and vanilla ice cream,  

peanut butter cookie, honeycomb and warm chocolate sauce 28

PUMPKIN PIE  
Butternut pumpkin pie, coffee caramel 24

CHEESE  
Selection of cheeses, apple chutney, lavosh 56



Cigars

Cocktails

Sweet & Fortified Wine

Whisky

Cohiba, Robustos 25’s $220 | Cohiba, Short 10’s $18.5
H.Upmann, Half Corona 25’s $71 | Montecristo, no.4 25’s $102

Partagas, Serie D no.4 25’s $153 | Romeo Y Julieta, Romeo no.2 A/T 25’s $87
So, no.1 25’s $56

Please enjoy our selection of cigars in the designated outdoor area only. 
Guests must be 18 years and over.

Sticky Toffee Fashioned 28.5 
Buttered Wild Turkey, date caramel
Dessert like, smooth, and deeply indulgent.

Stinger 19.5
Hennessy, river mint liqueur, chocolate bitters 
Cold, rich, and quietly commanding. A small serve with 
big character, perfect for a final, refined sip.

2020 Domaine Pichot ‘Le Marigny’ Moelleux, Vouvray, Loire Valley, France $23.5
2011 Château Bastor-Lamontagne, 2ème Cru Classé, Preignac, Sauternes, France $40

NV Henriques & Henriques ‘Finest Dry 5 Year Old’, Madeira, Portugal $18.5

Dalmore Cigar Malt, Alness, Highlands $40
Bruichladdich 18 Yr, Bruichladdich, Islay $57

Lark Classic Cask, Hobart, Tasmania $46


